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c/f Clear Skin is 
the Foundation 
of Skin Beauty

The Owl's
Theatrical

Cold
Cream

is the premier cleansing cream. Or­ 
iginally made for the theatrical pro­ 
fession. Use it in place of soap and 
water if you want to make sure of 
all grime and dirt from the pores of 
your skin. Great for sunburn. Per­ 
fectly pure; the last bit you take 
from the can is as sweet as the first.

Full-pound tins 
sell for 75c

Here exclusively:

CIGARS 

CIGARETTS 

TOBACCOS

Everything for the 

Smoker

We Give S. & H.
Stamps

Double on Wednesday. 
Phone 180

BEACON 
DRUG 
STORE

Torrance

SUGGESTIONS 

for the

GRADUATE
A photo of yourself 
for dear ones and 
friends

What could be more ap­ 

propriate than a picture 

taker, now, not only for 

loved ones, but for your­ 

selves on Wedding Anni­ 

versaries that will follow.

What's Wrong? 
Our Men Know.

When your motor starts 
missing and you don't 
know what's wrong, al­ 
low our men to find your 
difficulty. They know 
what the trouble is and 
they know how to remedy 
it.

RadiatorRepairs 
by Expert Hands

If your Radiator is caus­ 
ing you trouble our 
mechanics can give you 
just the aid you need. A 
poor functioning Radia­ 
tor means a poor func­ 
tioning car that's why 
you'll have us do your 
repairing.

The p

Day kt
and

Night 127
Garage

n
e

TORRANCE
Home of 

CHEVROLET CARS

MfUHWEDdIT'TV

It's a whopper of a cut, says 
Mr. We Do It. but that gives 
you an idea how generous we 
are with our cuts and our cut 
prices. And because we save 
you money and cut costs, we 
don't cut <iuallty not u bit.

"We do it—try us"

Torrance Grocery 
Market

L. Ott, Prop.
Phone 18 Torrance

Proprietor Rock Bottom Market 
Daley Store.

RADIO
The new Orosley Trlrdyne ia 
here. This set is making history 
in the radio world. The equul 
nf u 5-tulfc set. 4TL5U vgMiout 
afc%»HoHeB. "' * v ''  

DeBra Radio 
Installations

VONDKUAHK 13U)G.
Carson at Cabrillo Torrance

Phone 73-J

Our Want Ads. 
Bring Results

w IFE
By Mrs.

AVERS
Mary Morton

Pressed Corned Beef. Select a five-­ 
pound piece of brisket and have the 
butcher roll it for you. Wipe off with 
a damp cloth and put on to cook with 
cold water to cover. Add a bay leaf, 
a small onion stuck with four whole 
cloves, one sliced carrot, a Broken 
stick of cinnamon, a tiny bunch of 
sweet herbs, and a chopped stalk of 
celery. Bring very slowly to the boil­ 
ing point and simmer gently (only 
allow the water to just bubble) until 
very tender. Let cool in the liquor in 
which it has cooked, then drain. 
Trim in good shape and place under 
weight in icebox to chill. This la 
delicious when sliced cold and is just 
plcy and flavored enough.

Floating Island. Beat the yolks of 
four eggs well, add one-half cup of 
sugar and a pinch of salt. Pour over 

* slowly one quart of hot milk. 
Return to the stove and cook until 
the custard thickens. Flavor when 
cool. Whip the whites of the eggs 
stiffly and drop in spoonfuls on boil- 

water. Cook about three minutes, 
take up white "islands" and put on 
the custard. Serve cold. Or beat four 
tablespoons of sugar into the whites, 
pour into a buttered tin or pail, "cover 
and cook twenty minutes In a kettle 

boiling water, then turn on to 
custard.

Rhubarb Cream Pie. One pint 
stewed rhubarb, four ounces 
sugar, one pint cream, two ounces 
cracker crumbs, three eggs. Rub 
the stewed rhubarb through a 
sieve, beat the other ingredients 
well together, and just as the pie 
is ready for the oven stir in the 
rhubarb, pour the whole into a 
plate lined with pastry. Cover 
with strips and bake.

Veal Loaf. Three pounds lean veal, 
one-quarter pound salt pork, one 
cup cracker crumbs, three well beaten 
eggs, salt, pepper, sage. Chop the 
real and pork very fine and mix in­ 
gredients, seasoning with salt, pepper 
and sage. Press in a bread pan and 
bake two and one-half hours. Melt 
one tablespoon butter in one cup hot 
water and every half hour pour a 
spoonful over the meat. Set pan into 
i large pan partly filled with hot 
water during the last hour of baking. 
\f it browns too fast on top, cover 
with a paper. This may be served 
lot with tomato sauce or sliced cold.

into a long shaped roll and cut into 
thin strips with a sharp knife.

Eggs in Noodle Cases. Eggs (one 
for each serving), two cups finely cut 
cooked noodles, salt, pepper, two table­ 
spoons butter. Cook the noodles In 
two cups of salted water, boiling 
for ten minutes; then line the bottom 
and sides of buttef-ed ramekins with 
the noodles, leaving a deep indentatioa 
In each ramekin. Break an egg Into 
each case, sprinkle with the salt and 
popper and dot each egg with 'a tea­ 
spoon of butter. Set in a pan of hot. 
water and bake in a hot oven for 
about fifteen minutes, or until the 
eggs are set.

Italian Spaghetti. One pint of un­ 
broken, salted, cooked spaghetti, two 
tablespoons butter, one cup grated 
cheese, one can tomato paste, one- 
half can of water. Put the spaghetti 
in a sauce pan of boiling water and 
let it boil for fifteen minutes. Place 
in another pan with the butter and 
toss until the butter is all absorbed, 
using two forks for the tossing; then 
add the grated cheese and the to­ 
mato paste which has Reen extended 
by the use of half as much water; 
toss again until the cheese Is melted 
and all is very hot. Serve at once 
with a little .of the grated cheese 
sprinkled over each serving.

GIFT FOR KITCHEN SHOWER
A useful little gift for the kitch­ 

en shower Js a rubber cleaner on 
a wooden handle quite a new'in­ 
vention although the idea Is old. 
It has a double-edged blade of 
specially molded rubber attached 
to a short wooden handle. The 
lower edge, which is curved, is 
used for scraping pots and pans, 
while the other edge, which is 
straight, is handy for cleaning 
windows, gathering all moisture 
and dirt from the window edges.

Noodles. One egg, salt, one table- 
poon water, flour. Beat the egg, 
vater and sa.lt together well, and then 

add the flour, a little at a time, 
enough to stiffen, always using a fork 
for the mixing. Iloll out into a thin 
sheet and let dry for one-half hour; 
hen rub with a little flour and roll

Concordia Macaroni. One pint 
of macaroni, salt, two tablespoons 
butter, two tablespoons flour, one 
cup milk, one-half teaspoon curry 
or paprika, one cup chopped 
cooked ham, one cup buttered 
bread crumbs. Boil the macaroni 
in salted water for fifteen min­ 
utes. While this is cooking pre­ 
pare a pint of thick white sauce 
by melting the butter, blending in 
the flour, adding the milk, and 
cooking until thick. Place a layer 
of the cooked macaroni in a but­ 
tered baking dish, cover liberally 
with a layer of white sauce 
sprinkled with the paprika, add a 
layer of the ham, and so proceed 
until the dish is full. Cover with 
the buttered bread crumbs and 
brown richly in the oven.

Lettuce Rolls.  One head lettuce, 
one cup cottage cheese, one-half cup 
seedless raisins, one-half cup walnut 
meats, one-half cup mayonnaise, salt. 
Mix together the cottage cheese, rais­ 
ins and nuts. Add the mayonnaise 
and blend thoroughly. Choose the 
larger leaves of crisp lettuce and 
spread them thickly with the mixture; 
roll like a jelly roll. Arrange a strip 
of pimento around each roll and placa 
two rolls on each salad plate on a bed 
of the smaller lettuce leaves. This 
recipe will make 12 rolls.

ft***************

J TOKRANCE HOTE8 *

Mrs. R. S. Algeo of Long Beach was 
a guest Wednesday of Mr. and Mrs. 
J. A. Campbell of Park terrace.

Mrs. Fred Boise of Cabrillo avenue 
left Thursday for a visit at her old 
home in Derby, Conn.

CHARLIE CHAPLIN IN NEW ROMANCE;
TO MARRY, REPORTS SAY, ONE OF "400"

Mrs. Thelma Morgan Converse, >ud Charlie Ctaplin (  UM cortuM IB 
which h« U known all over UM world.

The names of Mrs. Thelma Morgan Convene, twin lister of Mr*. 
Rttginald K. Vanderbilt, and Charles Spencer Chaplin, world famous 
movie comedian, ar« being persistently linked in stories from Holly* 
 wood predicting a wedding. Mrs. Converse, who recently deserted New 
York'» most exclusive social set to enter the movies, is separated, but 
not divorced from her first husband, James Converse, to the marriage 
cannot come to paw very soon.  .

Dancin
evety evening
itMaadayaeyxefttd}

jlpevoy Sunday afternoon 

NewK^Orchestra

BATH HOUSE OPEN 
DAILY

10 A. M. to 10 P. M. 
Sundays 8 A.M. to 6 P.M.

Filtered Sea Water Pure, 
Sparkling and Warm

BAND CONCERTS 
EVERY SUNDAY

 because architects in the Middle 
Ages topped their churches wth 
lofty spires to suggest a llftingytip 
of the spirit. Modern science lifts

Russian Type 
Mineral Oil

to a higher standard than that 
which is recommended by the Gov­ 
ernment.

I'uretcst Mineral Oil is odorless, 
colorless, tasteless the ideal lu­ 
bricant in cases of faulty elimina­ 
tion. It quickly softens the food 
waste and is thorough and com­ 
plete in action.

One of 200 Puretest preparations 
for health and hygiene. Every item 
Hie best that skill and care can 
produce.

For Sale by

DOLLEY 
DRUG

CO.
7Jtc

Phone 10

Z>rag Store

Torrance

THE WMCtt£ST£A STORE
1319 Sartori Phone 32 Torrance

OUR 
SANITARY
Refrigerator;

KEEP 
FOOD 

SWEET,

icessity in every home, 
-aste; if is healthful;

keeps 
saves

A good refrigerator is a pos 
food clean and sweet that s 
ice that's economy.

Come in and let us show you our refrigerators, how strongly they 
are made and how nicely they are finished. 

When ycu need hardware—you need us.
Our Hardware Wears. 

PAXMAN'S

Use our good flour and other baking things and your baking 
will be a success.

Buy our home-made bakery goods and you will have more time 
to enjoy yourself. You can get a box of delicious thing, to «at 
for a small sum. J 

Fresh Groceries Lowest Prices. 

FESS GROCERY

IS YOUR CAR RUNNING WELL?
IF IT IS, FINE! 

-IFJJOT, WE'KE 
H&RE TO FIND 
OUT JUST WHY

IT WON'T

We Stand Ready to Prove This Assertion 
Any Time.

JOE'S GARAGE
1170 N.rbonn.-.n Brick Bui.diny Phon. Lomil. w.w


